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缩  略  词 
AAPT: aminoalchoholphosphotransferase;  
ABCAT: ABC acyl transporter;  
ACBP: acyl-CoA binding protein;  
ACC: acetyl-CoA carboxylase;  
ACCase: acetyl-CoA carboxylase; 
ACP: acyl carrier protein;  
ARAT: acyl-CoA: retinol acyltransferase;  
BC: biotin carboxylase;  
BCCP: biotin carboxyl carrier protein;  
BE-PSS: base-exchange-type phosphatydylserine synthase;  
BKT: β-carotene ketolase;  
CDP-DAGS: CDP-DAG synthase;  
CCT: choline-phosphate cytidylyltransferase;  
CK: choline kinase; 
CrtR-b: β-carotene 3,3’-hydroxylase; 
CT: carboxyltransferase;  
CHYB: carotene β-hydroxylase; 
CHYE: carotene ε-hydroxylase; 
DAG: diacylglycerol;  
DAGTA: diacylglycerol transacylase; 
DAG-CPT: CDP-choline:diacylglycerol cholinephosphotransferase;  
DAG-EPT: CDP-ethanolamine:diacylglycerol cholinephosphotransferase; 
DGAT: diacylglycerol acyltransferase;  
DGDG: digalactosyldiacylglycerol; 
DGTA: 1(3),2-diacylglycerol-(3)-O- hydroxymethyl (N,N,N-trimethyl)-β-alanine; 
DGTS: 1(3),2-diacylgly- ceryl-(3)-O-4’-(N,N,N-trimethyl)-homoserine 
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